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G48-G48 G-Series 48" Griddle Range

Medium-Duty Restaurant Range with 48" Griddle

Available with 2 space-saver ovens, a standard oven with storage, or with full storage base.

Space-Saver Ovens -  Large enough to hold standard sheet pans. The full porcelain interior, 
ribbed door and hearth and a 32,000 BTU cast iron “H” Burner combine to generate and 
distribute heat faster and more evenly. A modulating oven thermostat from 150° (low) to 500°F 
(66°-260°C). Best-in-class for temperature consistency and recovery time making easy work of 
all your baking, roasting or finishing. One-piece oven door with a strong keep-cool handle. 
Comes with 1 nickel-plated oven rack and a 3-position removable oven rack guide.

Standard Ovens - A chef oven is so large it holds standard full-size sheet pans in either 
direction. The full porcelain interior, ribbed door and hearth and a 38,000 BTU cast iron “H” 
Burner combine to generate and distribute heat faster and more evenly. A modulating oven 
thermostat from 150° (low) to 500°F (66°-260°C). Best-in-class for temperature consistency and 
recovery time making easy work of all your baking, roasting or finishing. One-piece oven door 
with a strong keep-cool handle. Comes with 1 nickel-plated oven rack and a 3-position 
removable oven rack guide.

Griddle Tops - A 5/8” thick steel griddle plate available with hi-low valve or super accurate 
thermostatic controls is an option (one per 12" section). A large 23” working depth with 18,000 
BTU cast-iron H-style burner per 12” width of griddle. High splash guards and a 4 %” wide 
trough aid in grease control. Grooved griddles are also available.

High Backguard with Shelf -  Stainless steel backguard with removable shelf.

Stainless steel backguard w/ removable stainless steel shelf______________
Stainless steel 5” (127mm) plate rail___________________________________
12” (305mm) section stamped drip trays w/ dimpled bottom_______________
Stainless steel front and sides_______________________________________
6” (152mm) adj. stainless steel legs
5/8” (15mm) thick steel griddle plate w/manual hi/lo valve control, 23”
(584mm) working depth surface______________________________________
4-1/4” 108(mm) wide grease trough___________________________________
Nickel plated oven rack and 3-position removable oven rack guide_________
Strong, keep-cool oven door handle___________________________________
Gas regulator______________________________________________________
Large 27” (686mm) work top surface__________________________________
Open storage in lieu of oven (suffix S)
Modulating oven thermostat, low to 500°F______________________________
18.000 BTU cast-iron H-style griddle burner per 12” (305mm) width of griddle 
Large porcelain oven interior fits standard sheet pans in both directions
32.000 BTU/ 9.38 kW space-saver or 38,000 BTU/11.13 kW standard cast-iron
“H” style oven burner_______________________________________________



G4S-G48LL G-SERIES 48" GRIDDLE RANGE
WITH SPACE-SAVER OVENS

Space-Saver O vens — Two space-saver ovens large enougn to he d standard sheet 

nans. The fall pc-'ce s ir interior, ribbed door and hearth and a 32 .COO ETU cast iro r "H" 

Burner combine to generate and distribute heat faster a rd  m c e  evenly. A modulating 

oveti thermostat from 1 К Г  (bw ) b  fD D T  [96l,-2S0,'C]. Best-in-class -or tEmperature 

consistency and recovery time molting easy work o f all yuur bald ng, ro asting o r finish ing. 

З ге -Diece oven doc-' with a strorg beep-cool hanoe. Gomes with 1 nickel-plated even 

rack and a 2-cosition removable oven ‘ ackguidE.

Griddle Top - A  43" wide. 5ЯГ thick steel gride e plate available wilh h -low valve or super 

accurate thermostatic tom rols s an option (o re  pe_ 13" section). A ange 32 ’ working 

deothw ith 1B.GD0 BTU cast-iron H-style burner per IZ w id lh  of griddle. Hign sola an 

guanas ana а 4 M" wide trough aid in gease  control. Grooved griddles are also available.

High Back guard w ith  Shelf -  S ta ir ess steel backgguand with removable soelf.

W x □ I— 47V1" x 341/: x Б7

' 2D cm x 37 6 cm к 144 g Cm

Weight 692 lb

313 9 kg

Power Output 136DDD ETUs

Power Input Type Gas - Natural
Gas - Propane



Standard Oven - A chef oven is so large it holds standard full-size sheet pans in either 

direction. The full porcelain interior, ribbed door and hearth and a 33,DOG BTU cast iron 

“H" Burner combine to generate and distribute heat faster and more evenly. A modulating 

oven thermostat from 1Я Г (low) to 5QD: F (655-290sC). Best-in-class for temperature 

consistency and recovery time making easy work erf all your baking, roasting or finishing. 

One-piece oven door with a strong keep-cool handle. C o rn s  with 1 nicket-plated oven 

rack and a Э-position removable oven rack guide.

Storage -  Stainless steel open storage.

Griddle Tops - A 43" wide, 5»'S" thick steel griddle plate available with hi-low valve or 

super accurate thermostatic controls is an option (one per 12' section). A  Is где 23“ 

'working depth with 13, DOG BTU cast-iron H-style burner per 12' width o f griddle. High 

splash guards and a 4 VST w ide trough aid in grease control. Grooved griddles are also 

available.

H igh Backguard w ith  Shelf — Stainless steel backguard with removable sheJf.

W x D x H  x 34Vs xST

12D cm x 37 6 cm x 14z 8 cm

G48-G48RS G-SERIES 48" GRIDDLE RANGE
WITH STANDARD OVEN AND STORAGE

Weight 659 lb

29(3 9 kg

Power Qulput 10DDO ETUs

Power Input Type Gas - Natural
Gas - Prepare



Grid d le Top - A 4S" wide, z-:S' thick steel pride e piste available wild h -lew valve or au per 

accurate thermostatic controls в an option (o re  per 12" section). A ange 23" working 

deotnw ith 18,000 BTU cast-iron H-style burner per 12" widlh o fg 'd d le . Hignsplaso 

guarc в a nc a 4 'A ' w  de trough aid in g Tease control. Grooved griddles are also availa ole.

Storage Base — Stainless steel open storage base.

High Back guard w ith  She If -  Stain less steel backgguard with rem ovabe shef.

W x D x H  47V*"x 34V; x57

' 2D cm ■ 37 6 cm к 144.S cm

G4S-G48SS G-SERIES 48” GRIDDLE RANGE
WITH STORAGE BASE

Weight 522 lb

236.8 kg

Power Qulpjt 72DD0 ETUs

Power Input Type Gas - Natural
Gas - Propane

G48-2G36 G-Series 48" Combination Griddle/Open Burner 
Range

Medium-Duty Restaurant Range with 36" Griddle & 2 Open Burner Combination Top

Available with 2 space-saver ovens, a standard oven with storage, or with full storage base.

Space-Saver Ovens -  Large enough to hold standard sheet pans. The full porcelain interior, 
ribbed door and hearth and a 32,000 BTU cast iron “H” Burner combine to generate and 
distribute heat faster and more evenly. A modulating oven thermostat from 150° (low) to 500°F 
(66°-260°C). Best-in-class for temperature consistency and recovery time making easy work of 
all your baking, roasting or finishing. One-piece oven door with a strong keep-cool handle. 
Comes with 1 nickel-plated oven rack and a 3-position removable oven rack guide.

Standard Ovens - A chef oven is so large it holds standard full-size sheet pans in either 
direction. The full porcelain interior, ribbed door and hearth and a 38,000 BTU cast iron “H” 
Burner combine to generate and distribute heat faster and more evenly. A modulating oven 
thermostat from 150° (low) to 500°F (66°-260°C). Best-in-class for temperature consistency and 
recovery time making easy work of all your baking, roasting or finishing. One-piece oven door 
with a strong keep-cool handle. Comes with 1 nickel-plated oven rack and a 3-position 
removable oven rack guide.

Griddle Tops - A 5/8” thick steel griddle plate available with hi-low valve or super accurate 
thermostatic controls is an option (one per 12" section). A large 23” working depth with 18,000 
BTU cast-iron H-style burner per 12” width of griddle. High splash guards and a 4 %” wide 
trough aid in grease control. Grooved griddles are also available.

Open Burners - Garland’s exclusive two-piece 33,000 BTU Starfire Pro® burner combines 
concentrated power with precise even heat for improved efficiency and heat control. Pilot lights 
are tucked outside of the spill zone so that you stay productive when spills happen. At 27” deep, 
the Garland Restaurant Range has the largest usable cooking surface in the industry. The grate



design allows pots to slide easily across the surface from burner to burner. Three 12" fully- 
sealed crumb trays are super lightweight, easier to handle and clean.

High Backguard with Shelf -  Stainless steel backguard with removable shelf.

G4B-2G36LL G-SERIES 48" COMBINATION 
GRIDDLE/OPEN BURNER RANGE WITH 
SPACE-SAVER OVENS

Space-Saver Ovens — Two space-saver evens- large enc-ugn to he d standard sheet 

cans. The lull porcelain interior, ribbed door and hearth and a 32 £ 0 0  ETU cast irc r ' IT 

Burner combine to generate and distribute heat faster ar-ri m c e  evenly. A modulating 

oven fhermostat from 1cO= [Ion1) to 50 D T  (0B”-26C°C}. Best-in-class for temperature 

consistency and recovery time making easy work o-' all ycur oa-r ng. roasting o r finishing. 

Ore-piece oven doc-1 with a sfro rg keep-cool handle. Gomes writh 1 nickel-plated even 

rack and a 2-oasition removable oven rack guide.

Griddle Top - A  36" wide. 5/S" thick steel gride e plate ava ace  with h -low valve nr super

accurate thermcstatic controls s an option (o re  per 15" section). A  ange 22 ’ working 

■rieothwith 18,000 BTU cast-iron H-style burner per 12" width of g 'dd le . Hign solasn

■guarcsanc a 4 W  w ide trough a d  r  g "ease control. Grooved griddles ere also available.

Open Burners - —w o two-piece S2.D0D B—L StsTire Pro* burners comb- ne concentrated 

power with precise even h e a tib r improved efficiency anc heat ccnfrol. Pilot ghts are 

tucked outside o f the spill zene so that you slay product ve when sp s hap-oen. A: 2~' 
-deep, the Garland Restaurant Range nas the angest usable cooking surface ir  :be 

ind ustry. The grate design allows pots to slide easily across Ihe surface from be ~ner to 

о с п е 1, “ nree 12' fully-sealed crumb trays are super lightweight, easier to handle and 

cean.

High Backguard w ith  Shelf -  S tair ess steel backguard w th removab e shelf.

Wx Ox H  47V*" x 341- и E-7

' 2D cm >: 87 6 cm к 144 g cm

Weight 672 lb

3-24 3 kg

Power Oulput 184DDD ETUs

Power Input Type Gas - Natural
Gas - Prepare



G48-2G36RS G-SERIES 48м COMBINATION 
GRIDDLE/OPEN BURNER RANGE WITH 
STANDARD OVEN AND STORAGE

Standard Over - A chef oven is so large it he Ids standard full-size sheet pans in either 

direction The ■'ull porcelain interior, ribbed door and hearth and a 38,000 BTU cast iron 

"IT Burner con’bine to generate and distribute heat faster and more evenly A modulating 

oven thermostat from 1E0C (low) tc EOtFF (06c-260oCi. Eest-in-class ter temperature 

:onsistency and recovery time making easy work of all your taking, roasling or 'Inishing. 

One-piece even door with a strong keep-cool handle. Comes with 1 nickel-plated oven 

rack and a 3-position ren’ova tie oven rack guide.

Storage -  Stainless steel open storage.

Griddle T o p -A 36“ wide. 5/3? thick steel griddle plate available with hi-low valve or super 

a: curate thermostatic controls is an option [one per 12" section). A large 23" working 

depth with 1S 003 BTU cast-iron H-style burner per 12" widlh of griddle. High splash 

guards and a 4 wide trough aid in grease control. Grooved griddles are also available.

Open Burners - Two two-piece 33 033 BTU Starfire Pro5, turners combine concentrated 

power with precise even heat ''or improved efficiency and heat control. Pilot lights are 

tucked outside of the spill zone so that you stay productive when spills happen. At 27' 

deep the Garland Restaurant Range has the largest usable cocking surace in the 

industry. The grate design allows pots tc slide easily across the surface Hum burner tc 

burner. Three 12" fully-sealed crumb trays are super lightweight, easier to handle and 

clean.

High Вас к guard with Shelf -  Stainless steel backguard with removable shelf.

W x □ к H 471/*" x 34V2" x 57"

1 20 cm x 87.6 cm x 144.8 cm

Weight 639 lb

289.8 kg

Power Output 158000 BTUs

Power Input Type Gas - Natural
Gas - Propane



G48-2G36SS G-SERIES 48м COMBINATION 
GRIDDLE/OPEN BURNER RANGE WITH 
STORAGE BASE

Griddle Top - A 36" wide. 5/6" Ihiclt steel griddle plate available with hi-low valve or super 

accurate thermostatic controls is an cptior (ore per 13 section j A large 23" working 

depth with 13.ODD ETU cast-ircn H-style burner per 12° width of griddle. High splash 

guards and a 4 Vi° wide trough aid in grease conlrel. Grooved griddles are also available

Open Burners - Two two-piece 33.000 ETU Starfire Pro1 burners com tines 

concentrated power with precise even heat for improved efficiency and heat control. Pilot 

lights are lucked outside o_'the spill zone so that you stay productive when spills happen 

At 27" deep the Garland Restaurant Range has the largest иsablle ccoking surface in the 

industry. The grate design allows pets to slide easily across the surface Tom burner to 

turner. Three 12“ ftJly-sealed crumb trays are super lightweight, easier tc handle and 

clean.

High Backguard with Shelf -  Stainless steel backguand with removable shelf.

Storage Base -  Stainless steel open storage base

W x D x H  471/4" x 341/7" x 57"

120 cm x 87.6 cm x 144.8 cm

Weight lb

502 kg

Power Output 120000 BTLs

Power lnpu:Type Gas - Natural
Gas - Propane



G48-4G24 G-Series 48" Combination Griddle/Open Burner 
Range

Medium-Duty Restaurant Range with 24" Griddle & 4 Open Burner Combination Top

Available with 2 space-saver ovens, a standard oven with storage, or with full storage base.

Space-Saver Ovens -  Large enough to hold standard sheet pans. The full porcelain interior, 
ribbed door and hearth and a 32,000 BTU cast iron “H” Burner combine to generate and 
distribute heat faster and more evenly. A modulating oven thermostat from 150° (low) to 500°F 
(66°-260°C). Best-in-class for temperature consistency and recovery time making easy work of 
all your baking, roasting or finishing. One-piece oven door with a strong keep-cool handle. 
Comes with 1 nickel-plated oven rack and a 3-position removable oven rack guide.

Standard Ovens - A chef oven is so large it holds standard full-size sheet pans in either 
direction. The full porcelain interior, ribbed door and hearth and a 38,000 BTU cast iron “H” 
Burner combine to generate and distribute heat faster and more evenly. A modulating oven 
thermostat from 150° (low) to 500°F (66°-260°C). Best-in-class for temperature consistency and 
recovery time making easy work of all your baking, roasting or finishing. One-piece oven door 
with a strong keep-cool handle. Comes with 1 nickel-plated oven rack and a 3-position 
removable oven rack guide.

Griddle Tops - A 5/8” thick steel griddle plate available with hi-low valve or super accurate 
thermostatic controls is an option (one per 12" section). A large 23” working depth with 18,000 
BTU cast-iron H-style burner per 12” width of griddle. High splash guards and a 4 %” wide 
trough aid in grease control. Grooved griddles are also available.

Open Burners - Garland’s exclusive two-piece 33,000 BTU Starfire Pro® burner combines 
concentrated power with precise even heat for improved efficiency and heat control. Pilot lights 
are tucked outside of the spill zone so that you stay productive when spills happen. At 27” deep, 
the Garland Restaurant Range has the largest usable cooking surface in the industry. The grate 
design allows pots to slide easily across the surface from burner to burner. Three 12" fully- 
sealed crumb trays are super lightweight, easier to handle and clean.

High Backguard with Shelf -  Stainless steel backguard with removable shelf.



G4B-4G24LL G-SERIES 48" COMBINATION 
GRIDDLE/OPEN BURNER RANGE WITH 
SPACE-SAVER OVENS

Space-Save г Ovens -  Large enough to hold standard sheet pans. The lull porcelain 

interior, ribbed door and hearth and a 32.D00 ETU cast iron TT Burner com tine to 

generate and distribute heat faster and n’ore evenly. A modulating oven thermostat fron’ 

1БСГ (low) to BOO°F (6tfA260HC). Best-in-ilass for temperature consistency and recovery 

time making easy work of all your taking, roasting or finishing One-piece oven door with 

a strong keep-cool handle Comes with 1 nickel-plated oven rack and a 3-position 

removable oven rack guide.

Griddle Tops - A 24" wide. 5УВ1 thick steel griddle plate available with hi-lctw valve or 

super accurate thermostatic controls is an option tone per 12 section). A large 23" 

working depth with 16 002 ETU cast-iron H-style burner per 12" widlti of griddle. High 

splash guards and a 4 t l"  wide trough aid in grease control. Grooved griddles are also 

available

Open Burners - Four two-piece 33.DD0 ETU Starfire Pro® burners combine concentrated 

power with precise even heat ''or improved efficiency and heat control. Pilot lights are 

tucked outside of the spill zone so that you stay productive when spills happen. At 27' 

deep the Garland Restaurant Range has the largest usable cocking surace in the 

industry. The grate design allows pots to slide easily across the surface Horn turner to 

burner. Three 12" fully-sealed crumb trays are super lightweight, easier to handle and 

clean.

High Вас к guard with Shelf -  Stainless steel backguard with removable shelf.

W l D x H  471Д" .X 34V2" X 57"

" 20 cm x 37.6 cm x 144.3 cm

Weight 667 lb

302.5 kg

Power Output 232000 BTUs

Power Input Type Gas - Natural
Gas - Propane



G48-4G24RS G-SERIES 48" COMBINATION 
GRIDDLE/OPEN BURNER RANGE WITH 
STANDARD OVEN AND STORAGE

Standard Oven - A chef oven is so large it holds standard full-size sheet pans in either 

direction The lull patcelain interior, ribbed door and hearth and a 38,000 BTU cast iron 

"IT Burner con’ bine to generate and distribute beat faster and nore evenly A modulating 

oven thermostat from 1ECT (low) tc EOD'F (66c-260X j. Eest-in-class for temperature 

consistency and recovery time making easy work of all your taking, roasling or ‘Inishing. 

One-piece even door with a strong keep-cool handle. Cones with t nickel-plated oven 

rack and a 3-position re m ova tie oven rack guide.

Storage -  Stainless steel open storage

Griddle T o p -A 24" wide. SIS' thick steel griddle plate available with hi-low valve or super 

accurate thermostatic controls is an option [one per 12" section). A large 23P working 

depth with 16 002 BTU cast-iron H-style burner per 12" widlh of griddle. High splash 

guards and a 4 %’  wide trough aid in grease control. Grooved griddles are also available.

Open Burners - Four two-piece 33.DD0 ETU Starfire Pro* burners combine concentrated 

power with precise even heat 'or improved efficiency and heat control. Pilot lights are 

tucked outside of the spill zone so that you stay productive when spills happen. At 27' 

deep the Garland Restaurant Range has the largest usable cocking surace in the 

industry. The grate design allows pots tc slide easily across the surface from burnertc 

burner. Three 12" fully-sealed crumb trays are super lightweight, easier to handle and 

clean.

High Вас к guard with Shelf -  Stainless steel backguard with removable shelf.

W x D x H  471/*" ж 341/2" x 57"

"20 cm x 87.6 cm x 144.3 cm

We ght 6041b

274 kg

Power Output 206000 BTUs

Power Input Type Gas - Natural
Gas - ^ropane



G48-4G24SS G-SERIES 48м COMBINATION 
GRIDDLE/OPEN BURNER RANGE WITH 
STORAGE BASE

Griddle Top - A 24" wide 5/3" Utiick steel griddle plate available with hi-low valve or super 

accurate thermostatic controls is an cption (one per 12 section] A large 23" working 

depth with 1S.DD0 ETU cast-ircn H-style burner per 12" width cf griddle. High splash 

guards and a 4 V7 wide trough aid in grease control. Grooved griddles are also available

Open Burners - Four two-piece 33.23D BTL Star ire Pro3 burners combine ccncenlrated 

power with precise even heat for improved efficiency and heat control. Pilot lights are 

tu c ksd outs ide of th e sp il I zc n e so that yc u stay productive wh en s pil Is h a ppen. At 2T  
deep, the Garland Restaurant Range has the largest usable cooking surface in the 

industry. The grate design allows pets to slide easily across the surface Tom burner to 

burner. Three 12“ fully-sealed crumb trays are super lightweight, easier tc handle and 

clean.

Storage Base -  Stainless steel open storage base

High Backguard with Shelf -  Stainless steel backguard with removable shelf.

W x D x H  47V*" x 34-1/2" * 57"

120 cm x 37.6 cm x 144.8 cm

Weight 4971b

225.4 kg

Power Output 168000 BTLs

Power lnpu:Type Gas - Natural
Gas - Propane

G48-6G12 G-Series 48" Combination 
Griddle/Open Burner Range



Medium-Duty Restaurant Range with 12" Griddle & 6 Open Burner 
Combination Top

Available with 2 space-saver ovens, a standard oven with storage, or with full storage base

Space-Saver Ovens -  Large enough to hold standard sheet pans. The full porcelain interior, 
ribbed door and hearth and a 32,000 BTU cast iron “H” Burner combine to generate and 
distribute heat faster and more evenly. A modulating oven thermostat from 150° (low) to 500°F 
(66°-260°C). Best-in-class for temperature consistency and recovery time making easy work of 
all your baking, roasting or finishing. One-piece oven door with a strong keep-cool handle. 
Comes with 1 nickel-plated oven rack and a 3-position removable oven rack guide.

Standard Ovens - A chef oven is so large it holds standard full-size sheet pans in either 
direction. The full porcelain interior, ribbed door and hearth and a 38,000 BTU cast iron “H” 
Burner combine to generate and distribute heat faster and more evenly. A modulating oven 
thermostat from 150° (low) to 500°F (66°-260°C). Best-in-class for temperature consistency and 
recovery time making easy work of all your baking, roasting or finishing. One-piece oven door 
with a strong keep-cool handle. Comes with 1 nickel-plated oven rack and a 3-position 
removable oven rack guide.

Griddle Tops - A 5/8” thick steel griddle plate available with hi-low valve or super accurate 
thermostatic controls is an option (one per 12" section). A large 23” working depth with 18,000 
BTU cast-iron H-style burner per 12” width of griddle. High splash guards and a 4 %” wide 
trough aid in grease control. Grooved griddles are also available.

Open Burners - Garland’s exclusive two-piece 33,000 BTU Starfire Pro® burner combines 
concentrated power with precise even heat for improved efficiency and heat control. Pilot lights 
are tucked outside of the spill zone so that you stay productive when spills happen. At 27” deep, 
the Garland Restaurant Range has the largest usable cooking surface in the industry. The grate 
design allows pots to slide easily across the surface from burner to burner. Three 12" fully- 
sealed crumb trays are super lightweight, easier to handle and clean.

High Backguard with Shelf -  Stainless steel backguard with removable shelf.

G48-6G12LL G-SERIES 48" COMBINATION 
GRIDDLE/OPEN BURNER RANGE WITH 
SPACE-SAVER OVENS



Spa ce-Save г Ovens -  Two spas e-save ovens large enough to hold standard sheet pans. 

T he f u II port elair interic r. ri bbed dec rand h earth and a 72. DDO БТ U c ast iron ■ H" В u гпе г 

:omtine tc generate and distribute heat faster and more evenly. A modulating oven 

thermostat frem 15DC (low) tc EDDCF (66C-260°C). Best-in-:lass for temperature 

consistency and recovery time making easy work of all your baking, roasting or 'mishing. 

One-piece oven dcor with a streng keep-cool handle. Cones with 1 nickel-plated oven 

rack and a 3-position removable oven rack guide.

Griddle T o p -A 12 wide. 5VB“ thick steel griddle plate available with hi-low valve or super 

accurate thermostatic centre Is is an option [one per 12" section). A large 23' working 

depth with 1S 002 BTU cast-iron H-style burner per 12" width of griddle. High splash 

guards and a 4 t4" wide trough aid in grease centreI. Grooved griddles are also available.

Open Burners - Six two-piece 33,ООП BTU Stan re Prc3' burners con’ bine concentrated 

power with precise even heat ''or improved efficiency and heat centreI. Pilot lights are 

tucked outside of the spill zone so that you stay productive when spills happen. At 27' 

deep the Garland Restaurant Range has the largest usable cocking surace in the 

industry. The grate design allows pots tc slide easily across the surface Irom burner tc 

burner. Three 12" fully-sealed crumb hays are super lightweight, easier to handle and 

clean.

High Вас к guard with Shelf -  Stainless steel backguard with removable shelf.

W x □ x H 471/*" ,x 34V2" x 57"

' 20 cm x 87.6 cm x 144.8 cm

Weight 602 lb

273.1 kg

Power Output 23000 N/A

Power Input Type Gas - Na:ural
Gas - Propane



G4B-6G12RS G-SERIES 48" COMBINATION 
GRIDDLE/OPEN BURNER RANGE WITH 
STANDARD OVEN AND STORAGE

Standard Over - A chef over is so large it holds standard full-size sheet pans in either 

direction The full pafcslain interior, ribbed door and hearth and a 38,000 BTU cast iron 

“H" Burner combine to generate and distribute heat faster and more evenly A modulating 

even thermostat from 1E-0C flaw) tc E2DCF (SF-SSOPC). Eest-in-class for temperature 

consistency and recovery time making easy work of all your baking, roasting or Inishing. 

One-piece oven door with a strong keep-cool handle. Comes with 1 nickel-plated oven 

rack and a 3-position removable oven rack guide.

Storage -  Stainless steel open storage.

Griddle Top-A  13 wide. 5VS' thick steel griddle plate available with hi-low valve or super 

accurate thermostatic controls is an option (one per 12" section). A large 23" working 

depth with 1S OOC BTU cast-iron H-style burner per 12" widtti of griddle. High splash 

guards and a 4 A° wide tnough aid in grease control. Grooved griddles are also available.

Open Burners - Six two-piece 33.220 BTU Starire Pro3' burners combines concentrated 

power with precise even heat ''or improved efficiency and heat control. Pilot lights are 

tucked outside of the spill zone so that you stay productive when spills happen. At 27' 

deep the Garland Restaurant Range has the largest usable cocking surace in the 

industry. The grate design allows pots tc slide easily across the surface from burner tc 

burner. Three 12" fully-sealed crumb trays are super lightweight, easier to handle and 

clean.

High Вас к guard with Shelf -  Stainless steel backguard with removable shelf.

Wx D x H  471/+" X 34ff2" x 57"

" 20 cm a 37.6 cm x 144.3 cm

Weight 569 lb

253.1 kg

Power Output 254000 BTUs

Power Input Type Gas - Natural
Gas - =ropans



G48-6G12SS G-SERIES 48м COMBINATION 
GRIDDLE/OPEN BURNER RANGE WITH 
STORAGE BASE

Griddle Top - A '2" wide. Е/ЗГ thick steel griddle plate available with hi-low valve or super 

accurate thermostatic controls is an option tone per 12 section). A large 23:' working 

depth with 1B.DD0 ETU cast-ircn H-style burner per 12r width cf griddle. High splash 

guards and a 4 W wide trough aid in grease control. Grooved griddles are also available

Open Burners - Six two-piece 33 (KH) BTU Starfire Pro*1 burners combines concentrated 

power with precise even heat for improved efficiency and heat control. Pilot lights are 

tucked outside of the spill zone so that you stay productive when spills happen. At 27" 

deep, the Garland Restaurant Range has the largest usable cooking surface in the 

industry. The grate design allows pets to slide easily across the surface form burner to 

burner. Three 12“ Mly-sealed crumb trays are super lightweight, easier tc handle and 

clean.

Storage Base -  Stainless steel open storage base

High Backguard w ith Shelf -  Stainless steel backguand with removable shelf.

W x D x H  47V*- x 341/2" x  57"

120 cn x 37.6 cm x 144.8 cm

Weight 432 lb

196 kg

Power Output 216000 3TLs

Power lnpu:Type Gas - Natural
Gas - Propane



G48-8 G-Series 48" Open Burner Range

Medium-Duty Restaurant Range with 8 Open Burners

Available with 2 space-saver ovens, a standard oven with storage, or with full storage base.

Space-Saver Ovens -  Large enough to hold standard sheet pans. The full porcelain interior, 
ribbed door and hearth and a 32,000 BTU cast iron “H” Burner combine to generate and 
distribute heat faster and more evenly. A modulating oven thermostat from 150° (low) to 500°F 
(66°-260°C). Best-in-class for temperature consistency and recovery time making easy work of 
all your baking, roasting or finishing. One-piece oven door with a strong keep-cool handle. 
Comes with 1 nickel-plated oven rack and a 3-position removable oven rack guide.

Standard Ovens - A chef oven is so large it holds standard full-size sheet pans in either 
direction. The full porcelain interior, ribbed door and hearth and a 38,000 BTU cast iron “H” 
Burner combine to generate and distribute heat faster and more evenly. A modulating oven 
thermostat from 150° (low) to 500°F (66°-260°C). Best-in-class for temperature consistency and 
recovery time making easy work of all your baking, roasting or finishing. One-piece oven door 
with a strong keep-cool handle. Comes with 1 nickel-plated oven rack and a 3-position 
removable oven rack guide.

Open Burners - Garland’s exclusive two-piece 33,000 BTU Starfire Pro® burner combines 
concentrated power with precise even heat for improved efficiency and heat control. Pilot lights 
are tucked outside of the spill zone so that you stay productive when spills happen. At 27” deep, 
the Garland Restaurant Range has the largest usable cooking surface in the industry. The grate 
design allows pots to slide easily across the surface from burner to burner. Three 12" fully- 
sealed crumb trays are super lightweight, easier to handle and clean.

High Backguard with Shelf -  Stainless steel backguard with removable shelf.

G48-8RS G-SERIES 48" OPEN BURNER RANGE 
WITH STANDARD OVEN AND STORAGE



Standard Over - A chef oven is so large it he Ids standard full-size sheet pans in either 

direction The lull porcelain interior, rib ted door and hearth and a 36 (KH) BTU cast iron 

“H" Burner com bine to generate and distribute heat faster and more evenly A med и latino 

oven thermostat frem 1B0C (low) tc EOD'F (66C-260X). Eest-in-class forten’perature 

consistency and recovery time Taking easy work of all your taking, roasting or'Inishing. 

One-piece oven dc or with a strong keep-cool handle. Cones with 1 nickel-plated oven 

rack and a 3-position nen’ ova tie  oven rack guide.

Storage -  Stainless steel open storage.

Open Burners - Eight two-piece 33,000 BTU Starfire Prcs burner combines concentrated 

power with precise even heat ‘or improved efficiency and heat centre I. Pilct lights are 

tucked outside of the spill zone so that you stay productive when spills happen. At 27' 
deep the Garland Restaurant Range has the largest usable cocking surace in the 

industry. The grate design allows pots tc slide easily a cross the surface Ironn burner tc 

burner. Three 12" fully-sealed crumb hays are super lightweight, easier to handle and 

clean.

High Backguard with Shelf -  Stainless steel backguard with removable shelf.

W x D x H  47V»' >. 34 V2'  x 57"

" 20 cm x 87.6 cm x 144.8 cm

We ght 539 lb

2445 kg

Power Output 302000 BTUs

Fewer Input Type Gas - Natural
Gas - Propane

G48-8LL G-SERIES 48" OPEN BURNER RANGE 
WITH SPACE-SAVER OVENS



Spa ce-Save г Ovens -  Two space-saver evens large enough tc hold standard sheet 

pans. The full porcelain interior ribbed door and hearth and a 32.23D BTL cast iren “IT  

Burner combine tc generate and distribute heat faster and more evenly. A modulating 

oven thermostat frem 15IF (low) tc EDDCF (66c-260X j. Eest-in-class for temperature 

: onsistency and recovery time making easy work of all your baking, roasting or 'Inishing. 

One-piece oven door with a streng keep-cool handle. Cones with t nickel-plated oven 

rack and a 3-position removable oven rack guide.

Open Burners - Eight two-piece 33.■OO 0 BTU Starfire Prcs' burner combines :oncentrated 

power with precise even heat 'or improved efficiency and heat centreI. Pilct lights are 

tucked outside of the spill zone so that you stay productive when spills happen. At 27' 

deep the Garland Restaurant Range has the largest usable cccking surace in the 

industry. The grate design allows pots tc slide easily a:rossthe surfa:e from burnertc 

burner. Three 12" fully-sealed crumb bays are super lightweight, easier to handle and 

clean.

High Backguard with Shelf -  Stainless steel backguard with removable shelf.

W x D x H  471/*" x 34i:'2" x 57,r

"20 cm x 87.6 cm x 144.8 cm

Weight 5721b

259.5 kg

Power Output 328000 BTUs

Power Input Type Gas - Natural
Gas - Propane

G48-8SS G-SERIES 48" OPEN BURNER RANGE 
WITH STORAGE BASE



Open Burners - Eight еяс lusive two-piece 33,000 BTU Staifine Pros burner corn tines 

concentrated power with pre:ise even heat for improved efficiency and heat control. Pilot 

lights are lucked outside o-' the spill zone so that you stay productive when spills happen 

At 27" deep the Garland Restaurant Range has the largest usablle cooking surface in the 

industry. The grate desigm allows pots to slide easily across the surface Tom burner to 

turner. Three 12"1iJly-sealed crumb trays are super lightweight, easier to handle and 

clean.

Storage Base -  Stainless steel open storage base

High Backguard with Shelf -  Stainless steel backguand with removable shelf.

W x D x H  x 341.'г" x 57"

120 :n  x 37.6 cm x 144.8 cm

Weigh: 402 lb

1S2.3 kg

Power Output 264000 BTLs

Power lnpu:Type Gas - Natural
Gas - Propane



По вопросам продаж и поддержки обращайтесь: 

Магнитогорск (3519)55-03-13 Иваново (4932)77-34-06 
Ижевск (3412)26-03-58 
Иркутск (395)279-98-46 
Казань (843)206-01-48 

Москва (495)268-04-70 
Мурманск (8152)59-64-93 
Набережные Челны (8552)20-53-41
Нижний Новгород (831)429-08-12  Калининград (4012)72-03-81     
Новокузнецк (3843)20-46-81 
Ноябрьск (3496)41-32-12 
Новосибирск (383)227-86-73 
Омск (3812)21-46-40 
Орел (4862)44-53-42 
Оренбург (3532)37-68-04 

Тольятти (8482)63-91-07 
Томск (3822)98-41-53 
Тула (4872)33-79-87 
Тюмень (3452)66-21-18 
Ульяновск (8422)24-23-59 
Улан-Удэ (3012)59-97-51 
Уфа (347)229-48-12 
Хабаровск (4212)92-98-04 
Чебоксары (8352)28-53-07 
Челябинск (351)202-03-61 
Череповец (8202)49-02-64 
Чита (3022)38-34-83 
Якутск (4112)23-90-97 
Ярославль (4852)69-52-93 

Алматы (727)345-47-04 
Ангарск (3955)60-70-56 
Архангельск (8182)63-90-72 
Астрахань (8512)99-46-04 
Барнаул (3852)73-04-60 
Белгород (4722)40-23-64 
Благовещенск (4162)22-76-07 
Брянск (4832)59-03-52 
Владивосток (423)249-28-31 
Владикавказ (8672)28-90-48 
Владимир (4922)49-43-18 
Волгоград (844)278-03-48 
Вологда (8172)26-41-59 
Воронеж (473)204-51-73 
Екатеринбург (343)384-55-89 

Калуга (4842)92-23-67 
Кемерово (3842)65-04-62 
Киров (8332)68-02-04 
Коломна (4966)23-41-49 
Кострома (4942)77-07-48 
Краснодар (861)203-40-90 
Красноярск (391)204-63-61 
Курск (4712)77-13-04 
Курган (3522)50-90-47 
Липецк (4742)52-20-81 

Пенза (8412)22-31-16 
Петрозаводск (8142)55-98-37 
Псков (8112)59-10-37 
Пермь (342)205-81-47 

Ростов-на-Дону (863)308-18-15 
Рязань (4912)46-61-64 
Самара (846)206-03-16 
Санкт-Петербург (812)309-46-40 
Саратов (845)249-38-78 
Севастополь (8692)22-31-93 
Саранск (8342)22-96-24 
Симферополь (3652)67-13-56 
Смоленск (4812)29-41-54 
Сочи (862)225-72-31 
Ставрополь (8652)20-65-13 
Сургут (3462)77-98-35 
Сыктывкар (8212)25-95-17 
Тамбов (4752)50-40-97 
Тверь (4822)63-31-35 

эл.почта: gyb@nt-rt.ru || cайт: https://garland.nt-rt.ru/

Россия +7(495)268-04-70 Казахстан +(727)345-47-04 Беларусь +(375)257-127-884 Узбекистан +998(71)205-18-59 Киргизия +996(312)96-26-47 

https://garland.nt-rt.ru/
mailto:gyb@nt-rt.ru



